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ABSTRAK 
Cake beras merupakan cake yang terbuat dari tepung beras, telur, 
margarin, baking powder, dan Na-CMC (Trisnawati dan Sutedja, 2008). 
Cake beras mengandung lemak yang cukup tinggi. Konsumsi lemak yang 
tinggi dapat menyebabkan obesitas. Penggunaan fat replacer dapat 
dilakukan untuk menurunkan kandungan lemak dan kalori pada cake 
beras. Kacang tunggak (Vigna unguiculata (L.) Walp) memiliki protein 
yang cukup tinggi dan dapat digunakan sebagai fat replacer berbasis 
protein. Proporsi margarin dan kacang tunggak kukus pada cake beras 
dapat mempengaruhi karakteristik fisikokimia dan organoleptik cake 
beras yang dihasilkan. Rancangan percobaan yang digunakan adalah 
Rancangan Acak Kelompok (RAK) dengan satu faktor, yaitu proporsi 
margarin dan kacang tunggak kukus (P). Faktor proporsi margarin dan 
kacang tunggak kukus terdiri atas enam level yaitu  100%:0%, 80%:20%, 
60%:40%, 40%:60%, 20%:80%, dan 0%:100% dengan pengulangan 
sebanyak empat kali. Proporsi margarin dan kacang tunggak kukus pada 
cake beras memberikan pengaruh nyata (α = 5%) terhadap kadar air, 
volume spesifik dan organoleptik, yang meliputi tingkat kesukaan 
terhadap warna crumb, keseragaman pori, kelembutan, rasa dan moistness 
cake beras.  
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ABSTRACT 
Rice flour sponge cake is made from rice flours, eggs, margarines, 
baking powder and Na-CMC (Trisnawati and Sutedja, 2008). Fat content 
in rice cake is high enough. Consumption of high amount of fat can cause 
obesity. Fat replacer can be used to reduce fat content and calory in rice 
cake. Cowpea (Vigna unguiculata (L.) Walp) can be used as protein-based 
fat replacer. The proportion of margarines and steam cowpeas in rice cake 
influenced the physicochemical and sensory properties in rice cake. 
Therefore, influence the proportion of margarines and steam cowpeas for 
phycochemical and sensory propertien in rice cake were investigated, 
together with the level proportion of margarines and steam cowpeas 
which produced rice cake that can be accepted by panelis. Experiment 
design in this study was Randomized Completely Block Design (RCBD) 
with single factor, that was the proportion of margarines and steam 
cowpeas (P). The proportion of margarines and steam cowpeas in this 
study were in six levels, 100%:0%, 80%:20%, 60%:40%, 40%:60%, 
20%:80%, and 0%:100% with four replications. Moisture content, 
spesific volume, and organoleptic properties (crumb colour, uniform 
crumb texture, softness, taste and moistness) were significantli diffrent 
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